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This document lists observations made by the FDA representatives during the inspection ofyour facility. They are 
inspectional inspectional observations, and do not represent final Agency determination regarding your compliance. If 
youhave any objection regarding an observation, orhave implemented orplan to implement corrective action inresponse to
anobservation, you may discuss the objection or action with the FDAreprescntative(s) during the inspection orsubmit this 
infonnation to F DA at the address above. If you have any questions please contact FDA at the phone number and address 
above. 
DURING AN INSPECTION OF YOUR FIRM WE OBSERVED: 

OBSERVATION 1 

Employees did not wash andsanitize hands thoroughly in an adequate hand-washing facility after each absence
from the work station and at any timetheirhands may havebecome soiledor contaminated. 

Specifically, the owner was observed throughout the day,to altemately perform cheese making functions, such
as, stirring cheese curd withbare hands andwrapping cheese in grape leaves, with outside activities, such as milking /
feeding livestock, without any hand washing beingobserved. 

OBSERVATION 2 
Failure to provide handwashing facilities at each location in the plant
whereneeded. 

Specifically, the approximately 10 inchdiameter, shallow bowlhandsink in the vestibule is too small for proper use,
Thesink drain pipeand watersupply lines weredisconnected. Thetwo-compannent processing roomsink wasnotset
upforhand washing and there wereno towels or soap available at eitherfixture. 

OBSERVATION 3 
Failure to usc water which is of adequate sanitary qualityin foodand onfood-contact
surfaces. 

Specifically, the well water supply for the facility is not currently in microbiological compliance. The mostrecent water
analysis wasunsatisfactory fortotalcolifom as evidenced by a test report from 10/4/10 observed at the facility. The wellhas
not been retested.
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OBSERVATION 4 

Plumbing isnotof adequate sizeanddesignto carrysufficient quantities of waterto required locations throughout the plant. 

Specifically, the immediate water supply for the plant'splumbing isgravity fed from an overhead (approx. 8 feet) storage 
tank(approx. 50 gallons) with insufficient pressure andcapacity to meetthe continuous sanitary needsof the facility. 

OBSERVATION 5 

Failure to clean non-food-contaet surfaces of equipment as frequently as necessary to protectagainst contamination. 

Specifically, the woodfixtures, wallsand floors weregenerally soiledandstainedwithgrime/dirt. The floors alsoshowed an 
accumulation ofmanurc, mud. straw. woodchipsand otherdebris. Several areasof the ceilingshowed blackmold-like 
deposits, particularly nearareas showing apparent waterdamage. Wood shelving, worktablesandcheese storage boxeswere 
observed throughout the facility. withaccumulated product, grimeandsomeblack mold-like deposits. Thegalvanized pipes 
andshelves usedto storecleaned utensils appeared to have a build-up of grime.Cleaned utensils werealso beingstoredon 
topof'the overflow waterstorage barrelthatshowed dirtandblackdeposits on the topand sides. 

OBSERVATION 6 

Failure to maintain building.s, fixtures, and physical facilities in repairsufficient to prevent foodfrom becoming adulterated. 

Specifically.there are holes, open cracks. water damage andpeelingpaint/plaster in several ceiling and upperwall locations 
directly aboveexposedcheese onstorageshelves and above or adjacent to food-contact surfaces. Asection of the cheese 
room ceiling along the southwall is unfinished withexposed joists and insulation abovethe sinkand clean utensil storage. 
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OBSERVATION 7 

The plant Isnot constructed insucha manner as to allow floors, walls,and ceilingsto be adequately cleanedand keptclean
andkept in good repair.
 

Specifically, there wasextensive use of undressed woodthroughout the facility to includethe window sills/frames, door
jambs,storageshelving. cheesescreen boxes.ceilingsupports, floorareas, steps, workcountersand other fixtures. The con-
crete floorsof the cheeseprocessing and the loweragingroomsshowexposedaggregate, cracksand broken sections that
are pooling waterand collecting debris. 
Ceilingareas in each of the roomsand somewallsshowevidenceofwatcr damagewithsagging,boles/cracks, stainsand
peeling paintand plaster. 

OBSERVATION 8 

Suitable outergarmentsarc notwornthat protect againstcontamination of food, foodcontactsurfaces, and food packaging
materials.
 

Specifically, the ownerworemanure soiledouterclothingduring the production of cheese;handling utensils anddirect
handling of finished product. Ownerwas observed kneeling in fresh cow manure, whilemilkinga cowoutside, thenbrushed
pantswitha bare handand was laterobserved standingovera bucketof drained curd in the eheeseroom withthe soiledpants
coming intocontactwiththe edgeof the bucket 

OBSERVATION 9 

Thedesign and materials of equipment and utensils does notallow propercleaning. 

Specifically, glazed ceramicflower pots (approx. 6-8 inch). some broken/cracked with missingpieces,wereused as cheese
molds. A flat woodstick(approx 1/4x2xl4 inches) was observed on a worktable inthe cheese room duringprocessing with
fresh milk residue. The cheesescreen boxes are constructed with undressed one-bypine boards. The weldsalongthe interior
bottom seamsofthe milkchill tankare roughand pitted. 
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OBSERVATION 10 

Failure to lake necessary precautions to protectagainstcontamination of food, food contactsurfaces,and foodpackaging
systemswith microorganisms and foreignsubstances. 

Specifically, two gardenhosesobservedbeingused to transferwater fromthe overflowwater barrel in the cheeseroom, to
livestock water tanksand thenstored in the cheeseroombetween uses, near the stove wherecheesewas cooking. The hose
surfaceshadaccumulated dirt/filth from beingdraggedacross the livestock paddockarea. There wereseveral pansand
buckets containingdirty waternotedon the floor in the NP. comer and to the right ofthe sink in the cheese room. 

OBSERVATION 11 

Personal clothingand belongings werestored in an area where food is exposedand equipmentor utensils arc washed. 

Specifically, hats, coats,dirty work. glovesand cheeseclothswerehung on walls,drapedacross pipes and the stored milk
cooler in the main cheeseroom. Extensive clutterwas observed on the floor, on shelvesand countersof the main processing
roomand the aging rooms in closeproximity or intermingled with finishedand in-processcheese.These items included:
emptyjars, pails, papers, tools, personal food items,soiledcheesecloth,animal feedingtube, chan:oallighter fluid, bath
towelsand a boule of aspirin. 

OBSERVATION 12 

Systems that dischargewastewateror sewageare cross-connected to systemsthat carry water for foodor food
manufacturing. 

Specifically, the overheadwaterstorage tank is plumbed intoplastic50 gallon barrel used to collectoverflowthat occurs
when the tank is fitled. This waterfromthe barrel is laterpumpedout to supply livestockvia a gardenhose. A hose
connected to a hose bib was submerged incontainerofwateron the floor next to the utensilsink. 
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